The  Northwest's  Original  Sushi  Burrito  Spot 


Unami 

So 

Sushi  Burritos 

tfeuvmet  £ tutu  'SuMites 

Fresh  hand  cut  fish.  House  made  sauces  from  scratch. 

Gluten  free,  vegan. 

and  cooked  options 

42nd  and  Main,  Springfield 

3rd  and  Van  Buren,  Eugene 

Mon  1 1  -  8  /  Tue  -  Sat  1 1  -9 

Mon  -  Sat  1 1 :30  -  8 

Sun  1 1  -  5 

Sun  1 1 :30  -  5 

(541)505-8962 

(541)735-1051 

COME  FOR  THE  GROCERY 
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SAUCEFLY 

SPREADS  ITS  WINGS 


Popular  food  box  delivery  business 
opens  a  brick  and  mortar  destination 

BY  TAYLOR  GRIGGS 


Sara  Willis,  the  owner  and  chef  of  Saucefly, 
has  fans  all  around  the  world.  The  first  restau¬ 
rant  she  opened  was  in  San  Jose  del  Cabo, 
Mexico,  in  1996.  From  there,  she  says,  she 
worked  as  a  private  chef  in  Aspen  for  eight 
years  for  one  patron  who  was  such  a  fan  of  her  cooking 
that  he  flew  her  from  Eugene  to  Colorado  for  10  days  each 
month.  There,  Willis  mingled  with  the  stars,  as  one  does 
in  Aspen,  with  people  like  Lance  Armstrong  and  Barbra 
Streisand  sampling  her  food. 

But  now  in  Eugene,  Willis  doesn’t  need  to  jet  all  over 
to  give  the  people  what  they  want.  Saucefly’s  main  draw  is 
its  subscription  food  box  delivery,  a  service  that  has  been 
gaining  popularity  in  the  past  few  years  —  Sun  Basket, 
HelloFresh  and  Blue  Apron  are  examples.  But  Willis  says 
she  didn’t  know  how  much  people  love  having  boxes  de¬ 
livered  to  their  doorstep  when  she  started  Saucefly. 

“I  just  thought  it  would  be  a  good  way  to  not  have  a 
restaurant  and  still  be  able  to  do  my  thing,”  Willis  says.  “I 
didn’t  realize  that  it  was  trending  so  hard.” 


But  Saucefly’s  delivery  service  took  off,  and  Willis  says 
she  now  has  customers  all  over  the  country,  from  Califor¬ 
nia  to  Wisconsin,  and  she  doesn’t  have  to  fly  anywhere. 
Customers  receive  8  to  12  recipe  ingredients  each  month, 
ranging  from  cocktail  mixers  —  Willis  says  those  are  a  big 
hit  —  to  dips  and,  of  course,  sauces,  all  homemade. 

Willis  sees  Saucefly  as  a  graduation  from  services  like 
Blue  Apron,  which  provides  recipients  with  every  pre-pro- 
portioned  ingredient  necessary  to  make  a  meal.  Saucefly’s 
boxes  are  more  relaxed,  allowing  someone  to  make  a  reci¬ 
pe  their  own  with  unique,  quality  ingredients.  “I  think  a  lot 
of  clients  like  that  they’re  kind  of  pushed  to  make  things 
that  they  wouldn’t  normally  make,”  Willis  says. 

While  Willis  has  been  delivering  boxes  for  almost  two 
years,  in  April  she  opened  a  brick-and-mortar  location  in 
downtown  Eugene. 

“I  decided  that  I  would  like  to  have  my  workspace  and 
first  market  in  my  hometown,  where  I  can  live  close  to 
work  and  be  able  to  be  very  involved  with  the  store  to  learn 
from  the  likes  and  dislikes  of  the  customers,”  Willis  says. 


Willis  is  planning  pop-up  events,  like  brunches  and 
weekly  recipe-learning  classes,  hoping  to  get  the  word  out. 
She  has  been  involved  in  the  Eugene  restaurant  business 
for  years,  starting  the  now-closed  Red  Agave  in  2001  and 
Carmelita  Spats  in  2013,  to  name  two.  She  thinks  Eugene 
is  on  the  culinary  up-and-up,  and  foodies  here  are  looking 
for  new  places  to  eat,  but  they  know  what  they  want. 

“The  restaurant  business  is  tough.  People  here  will  give 
you  a  couple  of  chances,  but  there’s  not  so  many  people 
here  that  if  you  blow  it,  they’ll  keep  coming  back,”  she 
says.  “I  think  they  appreciate  good  food.” 

She  also  knows  that  Eugeneans  are  into  organic,  healthy 
food,  which  Saucefly  definitely  promotes  with  all-natural, 
homemade  ingredients. 

“I  grew  up  eating  brown  rice  and  sauteed  vegetables 
with  hippie  parents,  so  it’s  important  to  me,”  she  says. 
“There’s  a  pretty  high  density  of  people  like  that  here.  So 
come  check  it  out.” 

Saucefly’s  storefront  is  open  10:30  am  to  8:30  pm  Monday  through 
Saturday  at  1241  Willamette  Street.  More  information,  including  food  box 
subscriptions,  at  saucefly.com. 


•  UpStar  Ice  Cream,  Oregon’s  first  high  protein,  low  calorie,  low  sugar  ice 
cream,  started  by  University  of  Oregon  graduates,  is  available  in  grocery  stores 
this  summer,  including  locally  owned  Market  of  Choice. 

•  We  hear  Pig  &  Turnip  —  of  Sprout!  fame  —  has  opened  a  Cottage  Grove 
location,  at  60  Gateway  Blvd. 

•  Incoming  to  the  Sprout!  building  at  418  A  Street  in  Springfield,  the 
PublicHouse  offers  beer,  wine  and  vittles,  from  the  folks  who  built  beergarden. 
next  to  Gray’s  Garden  Center. 

•  Speaking  of  Springfield,  Addis  Ethiopian's  been  assailing  all  obstacles  to 
bring  the  first  brick  and  mortar  Ethiopian  food  to  our  region,  maybe  ever? 

•  Straight  outta  Corvallis,  a  new  gluten  free  food  cart,  Dietz  Eatz  and  Peepz 
has  opened  on  13th  and  Kincaid.  Gluten-free  peoples  rejoice! 

•  We  hear  Toxic  Wings  Burgers  and  Fries  opens  a  W.  11th  location  July  1. 


Got  any  food  news?  Send  it  to  chow@eugeneweekly.com 


•  Last  year,  we  wrote  a  story  about  the  Yi 
Shen  Market  and  owner,  immigrant  Phung 
Tu,  a  much-beloved  community  member 
whose  family  had  suffered  the  loss  of  her 
husband  Ming,  and  whose  business  had 
been  repeatedly  targeted  by  vandals.  Now 
the  family  has  decided  it's  time  to  sell. 

“After  much  consideration,  it  is  time 
for  me  to  hang  up  my  apron,”  Tu  says. 
“We  greatly  appreciated  your  support 
and  friendships  made  over  the  years  and 
especially  over  the  last  four  years.” 

Yi  Shen  will  change  owners  in  July. 
You  can  find  the  article  on  Yi  Shen,  “From 
Sea  to  Shining  Sea”  at  eugeneweekly.com. 

Unfortunately,  the  plight  of  refugees 
in  this  country  is  only  worsening,  so 
supporting  immigrant-owned  restaurants  matters  now  more  than  ever. 
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GREAT  FOOD 
OPTIONS 
EVERY  SAT! 
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Ritta's  Burritos  The  Whole  Enchilada  Blazing  Chef 

Dana's  Cheesecake  Bakery  Lulu's  Smoothies  Lemonade  Gourmet 
The  T.R.E.E.  Masala  Edible  Improv 

Bangkok  Grill  Nice  Rice  Afghani  Cuisine 

Saritza's  Mexican  Food  Renaissance  Pizza  Sara's  Tamales 

Every  Saturday  •  10  AM-5  PM  •  8th  &  Oak  •  Rain  or  Shine 


©eugen!  eugenesaturdaymarket.org  ®  (§j)  ® 


NATURAL  GROCERY  &  DELI 


Organic  Fruit  Smoothies,  Delicious  Soups, 
Sandwiches,  Salads,  and  Coffee  Drinks 
Many  vegan  and  gluten  free  options 
Scooping  Ruby  Jewel  and 
Coconut  Bliss  Desserts 


- -  L  ^ 

(  4th  &  Blair  •  541-342-7503  •  8am-1Ipm  Daily  (Deli  8pm) 
Vf  ap1  ■  n>  mo  I  1 —  j  ■ 


- 

•  I 

A 


an - r 

*  A  "  V 


CRAFT  BEER 
COMFORT  FOOD 

COCKTAILS  ip  ^  § 

HfAPPY  MOHR  11  _  ->$r 

3PM  -  6PM  _ J 

DRINK  AND  FOOD  \,v  P/f !,  «  jjjjr 

^SPECIALS  EVERYDAY  T  J  | 

L  541.393.6517  -  51  W.  BROADWAY,  DOWNTOWN  EUGENE  j 

Lr  ^  find  our  online  taplist 

AND  FOOD  MENU  AT  ^ 

Ijlt FIRSTNATIONALTAPHOUSE.CQM  jMlj 
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$1 
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LUNCH  . 
BUFFET  ■ 
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PIZZA 


541-284-8484 

1809  FRANKLIN  BLVD  1 

(Across  the  street  from  Matthew  Knight  Arena) 

SUN-THURS  HAM-MIDNIGHT  I 

FRI-SAT 11AM-1AM  ■ 
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EW’S  BEST  INDIAN  CUISINE  2016-2017 

Lunch  Buffet 

Lunck  11:30am  ~  2:30pm  *  Dinner  5~9:30pm  *  Closed  Tuesday 


*  906  UV  7TH  AUE.  •  EUGENE,  OR  * 
541-343-7944 


*  136  SUV  THIRD  •  CORVALLIS,  OR  * 
541-754-7944 


evergreenindianrestaurant.com 


BREAKFAST  CLASSICS  •  AMBROSIA  SPECIALTIES  •  LOCAL  INGREDIENTS 


AMBROSIA 


■RESTAURANT  AND  BAR- 


174  E  Broadway,  Eugene  |  ambrosiarestaurant.cor 


JULY  IS  OREGON 
CRAFT  REER  MONTH 

SPECIALS  ALL  DAY,  EVERY  DAY: 

C  M  July  1-7:  Jam  Session  ISA 

4,  f  3  July  8-14:  Fruit  Beers 

(excludes  nitro  July  15-21.  IPAS 

and  guest  beers)  July  22-28: 50/50  Blends 

(Rubinator,  Rubberhead...) 

@  July  29-31 :  Porters  and  Stouts 


EAST  19TH  STREET  CAFE  •  1485  E.  19TH  AVE.  •  EUGENE  •  (541)  342-4025 
HIGH  STREET  BREWERY  &  CAFE  •  1243  HIGH  ST.  •  EUGENE  •  (541)  345-4905 
NORTH  BANK  •  22  CLUB  RD.  •  EUGENE  •  (541)  343-5622 
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IN  TOWN 

Wasi  puts  a  Peruvian  spin  on  American  barbecue  by nadia  raza 


If  you  have  driven  down  the  midtown  area  of  Willamette  in  the 
past  few  months,  you  may  have  noticed  an  unassuming  sign 
across  from  The  Bier  Stein  announcing  the  opening  of  Wasi, 
a  Peruvian  barbecue  joint  —  the  new  project  of  Chef  Corey 
Wisun,  known  for  the  beloved  Eugene  restaurant  Membrillo. 
After  four  (delicious)  years,  Wisun  felt  that  Membrillo  had  run  its 
course.  Wasi  came  to  fruition  with  some  spontaneity  when  the  sale  of 
Membrillo  fell  through  —  around  that  time,  Wisun  noticed  that  the  clos¬ 
ing  of  Papa’s  Soulfood  Kitchen  left  a  void  in  Eugene’s  barbecue  scene. 

With  a  culinary  and  cultural  love  for  both  American  barbecue  and 
Peruvian  cuisine,  Wisun  dreamt  up  Wasi. 

The  concept  for  Wasi  is  an  approachable  take  on  American  barbe¬ 
cue  in  a  Peruvian  direction.  As  he  proved  with  Membrillo,  Wisun  ex¬ 
cels  at  showcasing  regional  Latin  American  flavors  with  imaginative 
dishes  that  highlight  local  seasonal  ingredients. 

Wasi  continues  this  trend  by  focusing  on  seasonal  vegetables 
and  local  meats.  From  masterfully  smoked  brisket  and  pulled  pork 
to  grilled  local  alpaca,  Wasi  honors  complementary  flavors  and  con¬ 
cepts  from  Southern  barbecue  and  Peruvian  cuisine. 

This  expression  carries  through  in  the  sauces  offered  at  Wasi. 
Blending  Peruvian  chilis  (called  aji),  Wisun  created  an  aji  panca  (in¬ 
spired  by  Kansas  City-style  barbecue),  an  aji  mirasol  (inspired  by 
Carolina  gold  sauce)  and  an  aji  limo  (inspired  by  Carolina  vinegar 
sauce).  Honoring  the  distinction  of  regional  flavors  and  traditions  is 
part  of  the  experience  eating  at  Wasi. 

Their  impressive  selection  of  meats  should  not  overshadow  their 
vegetarian  options.  The  grilled  vegetable  platter  with  chimichurri,  as 
well  as  all  of  the  side  dishes  —  including  my  favorite,  solterito  (a  cold 
salad  with  potato,  favas,  olive,  feta,  red  onion  and  creamy  rocoto  dress¬ 
ing)  —  would  make  any  vegetable  lover  revel  in  flavors  that  are  hard 
(if  not  impossible)  to  find  in  Eugene. 

With  affordability  achieved  through  a  casual  counter  service, 
Wisun  has  created  an  atmosphere  that  is  welcoming,  lively  and  inti¬ 
mate.  It’s  a  perfect  setting  for  either  a  quick  meal  or  long  encounter 
with  friends  and  family. 

The  menu  encourages  a  family-style  feast  named  the  Pachamanca, 
boasting  all  the  meats  and  all  the  sides.  The  name  Wasi  translates  as 
“home”  in  Quechua,  the  indigenous  language  in  Peru. 

As  I  watched  three  large  groups  licking  their  fingers,  sharing  food  and 
conversation,  the  name  Wasi  made  perfect  sense.  Rather  than  evoke  the 
idea  of  home,  Corey  Wisun  has  created  a  way  to  invite  people  into  his. 
Wasi  Peruvian  BBQ  is  open  11 :30  am  to  2:30  pm  and  5  pm  to  9  pm  Thursday  through 
Tuesday  at  1530  Willamette  Street.  More  info  at  541-344-1534  or  wasibbq.com. 
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we're  baaack... 

ON  COBURG  ROAD! 

Visit  our  new  location  opening 
mid-July 


Sweet  &  Tangy  flavors 


featuring  fluti  ttuli  Chicken, 
fulled  fork,  feanut  Curry, 
Salads,  Sandwiches, 

&  side  dishes! 

CATERING  •  TAKE-OUT 
DINE-IN 


2  Qreat  Cuqene  locations 


55  W.  29th  Ave.  |  541-344-5880 

Mon  -  Sat  1 1 :00am  -  9:00pm 

New  Location! 

1777  Coburg  Rd.  open  mid-July 
better  parking! 


LANE  COUNTY  FARMERS  MARKET 


TUESDAYS  10  a.m.  -  3  p.m. 
SATURDAYS  9  a.m.  -  3  p.m. 

8th  and  Oak  St.  Eugene  vl/ 


We  accept  EBT/Credit/Debit 
Double  Up  Food  Bucks  distributed  on  Tuesdays 

LaneCountyFarmersMarket.org 


DOUBLE  UP 
FOOD  BUCKS 

OREGON 


NOW  OPEN! 


NEW  LOCATION  WITH  EXPANDED  MENU 

UME  GRILL  SKEWER  HOUSE 
1733  PEARL  ST  •  EUGENE 
7  DAYS  A  WEEK  •  11AM  -  9PM 

SKEWERS 

ONIGIRI 

PLATES  AND  POKE 
NOODLES  6  RICE 
VEGETARIAN  OPTIONS 

UME  GRILL  ONIGIRI  HOUSE 
HILYARD  ST.  6  2*ITH  AVE. 

(5*11)  517-0*193 


UNIQUE,  HEALTHY  AND  DELICIOUS 


Fresh  to  you  daily 

Count  on  Dari  Mart  for  the  freshest 
milk  and  ice  cream.  We  also  have  a  great 
selection  of  fresh  to  go  items  made  in  our 
central  kitchen  daily.  We  use  local,  healthy 
ingredients.  Treat  your  family  to  freshness. 
Quick,  convenient,  healthy. 

®  DAM  MART 

.  ll  J  Our  family's  best. 

(fS)  darimart.com  JJ/darimart  fSI/darimartsm 
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Popular  Mexican  restaurant 
expands  in  the  Whiteaker 

BY  WILLIAM  KENNEDY 


Mayra  Medina  is  from  the  Michoacan  state 
of  Mexico.  Her  father  died  when  she 
was  six,  and  to  make  ends  meet,  Medi¬ 
na’s  mother  took  jobs  cooking  in  other 
people’s  homes.  “Her  mom  had  to  work 
hard,”  Medina  tells  me  via  Cirila  Contreras,  a  restaurant 
employee  acting  as  an  interpreter.  “House  to  house,  she 
learned.  She  passed  it  along.  In  each  house  they  taught  her 
different  items  —  tortillas,  soups.  That’s  how  she  worked.” 

After  coming  to  Eugene  in  2015,  Medina  launched 
Mama  Mayra’s  Kitchen:  first  a  food  cart,  and  then  a  popu¬ 
lar  brick  and  mortar  location  on  6th  Avenue.  Just  this  past 
April,  Mama  Mayra’s  moved  into  a  much  larger  space  in 
the  Whiteaker  Neighborhood,  right  next  to  Laughing  Plan¬ 
et  on  Blair. 


Medina  says  she  didn’t  intend  to  move,  but  when  the 
building  of  her  former  location  sold  unexpectedly  and  the 
new  space,  formerly  a  Peruvian  restaurant,  became  avail¬ 
able,  she  jumped  at  the  opportunity  to  expand  her  business. 

I  ask  Medina  to  serve  what  she  feels  are  her  strongest 
lunch  dishes.  She  selects  a  sampler  of  chorizo,  ground  beef 
and  chicken  empanadas,  and  a  vegetable  quesadilla.  Me¬ 
dina  brings  me  a  house-made,  fresh  chipotle  salsa  pack¬ 
ing  a  good  amount  of  heavenly  smoke  and  heat.  It’s  spicy 
enough  to  make  my  eyes  water,  but  it’s  hard  to  say  whether 
or  not  that  was  due  to  the  fieriness  or  the  amazing  flavors. 

There’s  also  a  creamy,  house-made  guacamole  salsa 
and  a  small  appetizer  of  pickled  carrots,  onion,  cauliflower 
and  jalapeno.  When  the  chipotle  got  a  little  too  much,  it 
was  easily  quenched  by  the  chilled,  pickled  veggies. 


The  empanada  crust  —  made  of  corn  —  is  light,  crispy 
and  flakey,  almost  croissant-like.  The  meat,  particularly  the 
chicken,  is  seasoned  perfectly.  On  the  side  is  cabbage  sal¬ 
ad  with  house-made  sour  cream  and  grated  queso  cotija,  a 
sharp  and  salty  cow’s  milk  cheese  common  in  Michoacan 
cuisine.  Also  common  in  the  cuisine  of  the  region  are  to- 
matillos  and  mushrooms,  and  they  both  show  up  in  Mama 
Mayra’s  vibrant  and  clean  quesadilla. 

What’s  missing?  That  mess  of  sauce  and  melted 
cheese,  so  common  in  Americanized  Mexican  food.  Mama 
Mayra’s  food  is  made  fresh,  with  a  new  batch  of  rice  made 
three  times-a-day. 

Unbelievably,  Mayra  offers  $1.99  breakfast  burritos. 
I’ll  be  sure  to  check  those  out  next  time. 

Mama  Mayra’s  is  open  8  am  to  8 pm  Monday  through  Saturday  at  764  Blair 
Boulevard.  For  more  information  search  Mama  Mayra ’s  Kitchen  on  Facebook. 


Your  original 

INTIMATE  CORNER 

Public  House  for 

GATHERING,  SINGING 
&  SOLVING  THE  DAY. 

Specializing  in  the  familiar  & 
the  rare  sought  after  Whiskies  & 
Scotches  &  home  of 

The  Perfect  Pour. 


Locally  sourced  meats,  eggs  &  breads. 

Come  enjoy  our  newly  revamped 
food  &  drink  menus! 


Traditional 

Irish/Scottish  Corner  Pub 
195  E  17TH,  Eugene 


Slainte! 


eugeneweekly.com/chow 
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NEW 


450  WILLAMETTE  ST.  •  EVERYDAY  7:30AM-3:30PM 

541-687-0709  •  MORNINGGLORYEUGENE.COM 
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The  Wheel  Apizza  is  ‘New  Haven’  style 

BY  RACHAEL  CARNES 


he  Wheel  Apizza  Pub  aims  to  fling  a  new  kind 
of  pie  our  way  with  their  “New  Haven”  pizzas, 
and  with  crunchy,  sourdough  crust  and  an  on¬ 
site  brewery,  this  new  joint  is  a  little  slice  of 
heaven. 

Owner  Steve  Mertz  (you  know  him  from  Tacovore 
and  Laughing  Planet  before  that)  spent  his  formative  high 
school  years  in  New  Haven,  Connecticut,  frequenting  iconic 
pizza  spots  like  Peppy’s,  and  NYC’s  Lombardi’s. 

“New  Haven  pizza  has  its  own  style,”  Mertz  says,  “with 
a  longer  ferment  on  the  dough,  and  it’s  not  shy  about  the 
tomato  sauce.” 

The  Wheel’s  self-identified  “pizziolo”  is  Paul  Adkins, 
who’s  in  the  kitchen  every  morning,  prepping  the  restau¬ 
rant’s  distinctive  sourdough  crusts  and  fresh  toppings. 


Made  with  wheat  from  Junction  City’s  own  Cam¬ 
as  Country  Mill,  the  light,  tangy  dough  is  special  —  and 
cooked  hotter  than  most,  creating  a  tasty  texture  and  flavor. 

“The  sourdough  crust  has  more  character,”  Mertz  says. 
“It’s  more  rustic.” 

And  delicious. 

I  sampled  the  pepperoni  pizza,  generously  dolloped  with 
fresh  mozzarella  cheese  and  dotted  with  moist,  succulent 
bite-sized  pepperonis.  Rich  and  multidimensional,  this  fa¬ 
vor  combo  packs  the  yin/yang  balance  of  savory  and  sweet. 
I  could  eat  it  for  days. 

The  potato  pesto  pie  features  kale,  leeks,  rosemary  and 
a  house-made  ricotta,  melding  together  in  a  come-to-mama 
alchemy.  Add  a  farm  fresh  egg  baked  on  top  for  two  bucks. 

My  favorite  pie  —  so  far  —  is  the  portobello  and  pear. 


Rich,  gooey  “oregonzola”  cheese  pairs  with  mushroom, 
sweet  pear,  spicy  arugula,  all  brought  together  with  a  re¬ 
freshing  hit  of  balsamic  reduction.  It’s  like  eating  summer. 
And  on  a  crust  that’s  thin  and  light,  yet  satisfying,  this  really 
would  make  a  marvelous  meal  as  the  temperatures  climb. 

The  Wheel  offers  mix  and  match  “dream  pies”  of  your 
choosing,  and  with  seasonal  beers  brewed  onsite  and  a  full 
bar,  it  should  leave  everyone  in  your  party  satisfied.  The 
location’s  delightful:  a  converted  warehouse,  with  careful 
attention  to  design  making  the  restaurant  feel  light,  bright 
and  friendly.  On  any  given  night,  you’ll  find  families  and 
friends  enjoying  themselves  as  they  watch  the  trains  roll  by. 
The  Wheel  Apizza  Pub  is  open  11  am  to  10  pm  every  day  at  390  Lincoln 
Street;  541-735-3860,  thewheelapizzapub.com. 


Delicious 

SPIRITS 


COCKTAILS 


Nightly  Specials 

Japanese 
Small  Plates 


Open  Late  Every  Night  5pm- lam 

Ramen  &  Gyoza  After  1 1  pm 


345  VAN  BUREN  •  IZAKAYAMEIJI.COM 
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Finding  family  and  home  in  the  hunt  for  a  Mexican  dish 

BY  HENRY  HOUSTON 


One  of  the  fondest  memories  I  have  of  my 
late  aunt  is  when  she  taught  me  how  to 
make  menudo.  I  can  still  remember  hold¬ 
ing  tripe  under  warm  water,  removing  any 
remnants  of  grit  and  gunk  —  you  know,  the 
stuff  one  finds  in  a  cow’s  stomach,  aka  the  tripe.  I  haven’t 
made  it  since,  but  menudo  maintains  the  status  as  one  of  my 
favorite  meals,  whether  I  have  a  hangover  or  not. 

For  those  who  don’t  know  what  menudo  is,  it’s  a  soup 
usually  only  served  on  the  weekend  at  Mexican  restaurants. 
Depending  on  which  region  the  recipe  originates  from,  the 
soup’s  composition  can  vary.  It  could  contain  hominy.  The 
broth  could  be  red  or  white.  So,  saying  a  certain  bowl  of 
menudo  is  the  best  is  subjective.  Now,  I’m  not  from  Mexi¬ 
co,  nor  is  my  family.  But  a  bowl  of  menudo  is,  regardless, 
still  a  reminder  of  home,  and  I  have  a  pretty  good  idea  of 
what  home  is  like. 

Burrito  Amigos  provided  the  first  bowl  of  menudo  I  ever 
had  in  Eugene,  about  four  years  ago.  It’s  a  good  one  to  start 
with,  especially  if  someone  is  new  to  menudo.  Because  it 
has  hominy,  there’s  less  room  for  tripe,  and  the  broth  is  mild 
with  chili.  Mi  Tierra  Taqueria,  on  the  other  hand,  serves  a 
full  bowl  of  broth,  tripe  and  pata  (foot).  However,  with  the 
pata  in  the  bowl,  there  isn’t  much  room  for  tripe. 

Just  like  Goldilocks,  the  menudo  I  found  at  Las  Morenas 
Taqueria  was  just  right.  It’s  a  large  bowl,  filled  with  quality 
tripe  that  has  the  fat  trimmed  off.  The  broth  has  a  kick  to  it, 
but  doesn’t  overwhelm  you  with  chili.  They  provide  all  of 
the  fixings  —  lime,  diced  jalapenos,  tortillas  cooked  on  a 
grill  and  cilantro. 

Las  Morenas  Taqueria,  much  like  its  owner,  Ismael  Mo¬ 
relos,  is  straight  to  the  point.  The  only  decorations  are  hang¬ 
ing  pinatas,  a  menu  sign  and  some  groceries  for  sale.  It’s 
clear  the  place  is  here  to  make  food,  nothing  else. 

Morelos  says  menudo  is  a  popular  dish  for  Christmas 
or  New  Year’s  Day  for  Latin  American  families.  Cooking 
menudo  takes  several  hours,  and,  since  families  are  already 
up  late  on  Christmas  Eve  and  New  Year’s  Eve,  the  soup  can 
be  prepared  at  night  and  cook  while  the  family  sleeps.  That 
way,  it’s  ready  to  eat  in  the  morning,  he  says. 

In  2000,  Morelos  asked  his  Aunt  Dolores,  who  made 
menudo  in  Guadalajara,  Jalisco,  if  she  could  show  him  how  to 
make  menudo  since  he  liked  her  recipe.  However,  she  didn’t 
want  to  show  him  how  to  make  it.  He  needed  to  convince  her. 

“Well,  you’re  going  to  end  up  —  not  being  crass  —  dy¬ 
ing  and  no  one  is  gonna  know  your  secret  recipe  for  the 
menudo,”  he  told  her. 

She  finally  decided  to  show  him  the  recipe,  and,  despite 
a  few  tweaks,  her  recipe  is  what’s  served  at  Las  Morenas 
Taqueria.  Since  he  started  selling  menudo  nearly  20  years 
ago,  menudo  has  been  a  popular  menu  item.  It  often  sells 
out  before  the  weekend  is  over  and  is  popular  with  the  Lati¬ 
no  community. 

However,  what  Las  Morenas  Taqueria  serves  is  more 
than  a  bowl  of  menudo.  Sarai  Morelos,  Ismael’s  daughter, 
tells  me  that  Morelos,  living  in  the  U.S.  for  around  25  years, 
has  been  able  to  provide  opportunities  for  his  children;  for 
instance,  Sarai  Morelos  is  about  to  start  her  junior  year  at 
George  Fox  University.  Each  bowl  of  menudo,  taco  and 
torta  the  restaurant  serves  has  helped  put  Morelos’  children 
through  college. 

Las  Morenas  Taqueria  is  open  10  am  to  8  pm  every  day,  585  River  Road. 
For  more  information,  search  Facebook  for  their  page.  Burrito  Amigos  has 
five  restaurants  as  well  as  two  kiosks  outside  of  Jerry’s  Home  Improvement. 
Visit  their  website,  burritoamigos.com  for  specific  location  and  hours  of 
operation.  Mi  Tierra  Taqueria  is  open  9  am  to  9  pm  every  day,  628  Blair 
Boulevard.  For  more  information,  visit  mitierraeugene.com. 


1  0  CHOW  SUMMER  2018 


EUGENEWEEKLY.COM/CHOW 


WORLD  CLASS  I  Springfield  Creamery  *  Independent  &  Family  Owned  *  Eugene,  Oregon 


7 /}/)P  If  ft  NEIGHBORHOOD  GROCERY  STORE 

/V  market  LOCAL  •  NATURAL  •  ORGANIC 
GOURMET  •  SPECIALTY  ■  VARIETY 


THE  CAPELLA  MARKET  DELI 


Made  to  Order 

•Sandwiches 
•Coffee  &  Tea 
•Organic  Juices 
&  Smoothies 

Sliced  to  Order 

•  Deli  Meats 

•  Bulk  Cheeses 


From  the  Kitchen 

•Soups 

•Appetizers 

•  Entrees 
•Salads 
•Side  Dishes 

•  Hot  Breakfast* 

*Toast  with  Cheese  &  Tomato, 
Scrambled  Eggs  &  Cheese, 
French  Toast,  and  Homefries 


For  Events  Large  &  Small 

•  Box  Lunches 

•  Party  Trays  (Cheeses, 
Meats,  Veggies,  Olives) 

•Appetizers,  Entrees, 
Salads,  Side  Dishes, 
and  Soups 


LET  US  HELP  YOU  WITH  YOUR  NEXT  EVENT! 
CALL  541  -345-1  014  AND  ASK  FOR  THE  DELI 


25th  &  WILLAMETTE  •  EUGENE  •  541-345-1014 

OPEN  DAILY  8AM  -  10PM  •  www.capellamarket.com 


2004  •  2005  •  2006  •  2007  •  2008  •  2009  •  2010  •  2011  •  2012  •  2013  •  2014  •  201!)  •  16 


14  STRAIGHT  YEARS! 

BREAKFAST  ALL  DAY 

1689  Willamette  1 541-343-1542 

7am -2pm  Daily 

Espresso  Hours  /\  * 

7am -3pm  Daily  *  //  fj 


5TH&  LAWRENCE 

:  brailseugene.com 


IN 


■*^6  to 


LUNCH! 


Craving  an  easier  way 
to  ordeM  sandwich? 


oraeiva 

ifA 


•f/j 


I 
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Order  on  our  website  at 

KIVAGROCERY.COM 
or  text  KIVA  to  33733 


^THE  KIVA 

GROCERY 
Born  and  raised  in  Eugene 


11th  &  Olive 
Downtown  Eugene 

Mon-Fri  8AM-8PM 
Sat  &  Sun  9AM-8PM 
kivagrocery.com  ■  541-342-7019 


A/w! 


^nti^dLu. cvnp  first  in  to  our  local  community... 

NANCY'S  ORGANIC 
100%  GRASS-FED  YOGURT 


Cream  on  Top 


Koncjtf 

PROBIOTIC 

^  _  10D%  _ 

dGRASS-FEP 

j  A  WHOLE  Milk  VOGUfri 


Available  How  In  Local  Stores 
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COUPON 


*  SVS  NEW  YORK  PIZZA  * 

1211  ALDER  11AM-MIDNIGHT  SUN-THU 
686-9598  11 AM-1  AM  FRI-SAT 

DELIVERY  AVAILABLE  | 
FROM  OUR  CAMPUS  _ 
LOCATION  THROUGH  § 
.  HUNGRYDUCKS.COM  c 

A  3 


SERVING  DELICIOUS 
2  NEW  YORK  PIZZA  BY 
0  THE  SLICE  AND  BY  THE 
|  WHOLE  PIZZA  PIE 

0 
0 


k® 


ZA 


OFF 

ANY  18”  LARGE 


FREE  LARGE 

SODA 


OFFERS  NOT  VALID  ___  __________  __ 

FOR  DELIVERY  W/  PURCHASE  OF 

SERVICE 


2  SLICES 


NOdnoa  , 


mmn  °  m<sm> 

Lp^f?  o  MW 


AWARDS 


Best  Eats  Under  $8 

-  Eugene  Weekly 

Best  Lunch  Spot 

-  Willamette  Week 
Best  Lunch  Bargain 

-  Register  Guard 
RE:think  Certified  for 
Environmental  Practices 


EUGENE  •  SPRINGFIELD  •  CORVALLIS 

cafeyumm.com/locations 


CAFE 
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Thai  Cuisine 


Eugene’s  Thai  Cuisine 


541-344-1706 

Located  at  580  Adams  St.  on  The  Corner  of  6th  and  Adams 

DINE-IN  |  DELIVER  |  TAKE-OUT 
www.CPYTHAI.com 


Getaway  to  Ashland  this  summer  for 
epic  outdoor  fun,  friendly  vibe, 
delicious  culinary  scene,  award-winning 
wines  and  beers  and  culture  you  can  feel. 
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